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Vegetables, etc. 

Baby Lettuce Hearts, Point Reyes Blue Cheese and Radishes   10  

Frisée Salad, Poached Egg, Bacon, Hash Brown   12 

Beets and Goat Cheese with Caraway   11 

Spaghetti Cacio e Pepe   12 

Spicy Fried Potatoes, Saffron Aïoli   8 

 

Sandwiches 

Tuna Salad on House–Made English Muffin   11 

Chicken, Pancetta, Broccoli Rabe, and Aged Provolone Sandwich   12 

Country Ham on Gruyere Buns, Dijon and Pickled Vegetables   13 

Cheese Steak, Cheddar Sauce, Mushrooms and Sweet Onions   15 

Roasted Turkey on Whole Wheat with Bacon and Coleslaw    12 

 

Fish 

Dressed Blue Crab, Farro Salad and Pesto   15 

Shrimp on the Griddle with Chilis   15 

Roasted Grouper, Ratatouille and Polenta   16 

 

Meat 

Tagliatelle with Veal Ragu   15 

Chorizo Meatballs, Calamari, Green Olives   14 

Chicken Risotto with Corn Broth   15 

Lamb Loin, Treviso and Black Olives   19 

 

	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  


